
 

 

 
Nathalie Falmet 
Winegrower & Oenologist 

After studying chemistry in Paris XI and graduating in oenology in Reims in 1993, Nathalie Falmet 
took over the family estate and became a winegrower in the ‘Côte des Bar’. She works in parallel 
in both lines of work. 
 
The vineyards of 3,40 hectares are managed with sustainable cultivation on higher Kimmeridgian 
clay-limestone soil where grape varieties, soils and specific plots of land express themselves 
naturally. Together with different methods of winemaking, they produce a variety of vintages. 
«My philosophy of growing the vines, vinification and winemaking is of course the healthiest, as 
far as the respect of nature is concerned, but it also leads to a purity and unmatched quality of 
wine.» 

I work in sustainable farming, with a small production. The goal is to place my wines in networks 
where the clientele is an oenophile, and to give the wine its dimension of singularity and 
exception. 
 



 

 



 

 
«Showcase each wine» 

 
THE REGION / MINERALITY / SOIL AND SUBSOIL 

THE GRAPE SORT / VINIFICATION TECHNIQUE / THE YEAR 
 

«In my opinion, the typicality of a wine is nothing more than the combination of a soil type, a 
microclimate, a plant and man.» 

It is possible to love a wine simply by appreciating the person who made it. Behind every label 
there is a winemaker and it is essential not to disassociate the two. Of course, the soils have a 
considerable influence and in each territory, in each municipality, the winemaker makes the 
difference between their wine and their neighbor’s. 
 

 
 
 

 



BRUT 

Brut 

VAL CORNET / VAL DRON 

The wine ‘Brut’ is made from 50% Pinot Noir, 30% Chardonnay and 20% reserve wines. This is the 
only vintage made from an assembly of reserve wine. Marqued 16/20 Gault Millau 2021 

Vinification: 100% in thermo-regulated stainless steel vats 

Harvest: 30% solera and 70% 2018 harvest 

Dosage at disgorgement: 4 to 5 g / L 

 

 

 

 

 

 

 

 

 

 

 



BRUT NATURE 

Brut nature 

VAL CORNET 

The ‘Brut Nature’ vintage is made from 100% Pinot Noir from a single year and a single plot, in 
order to highlight the minerality of Pinot Noir growing in Kimmeridgien clay and limestone. Noté 
15/20 au Gault Millau 2020 and Marqued 15/20 Gault Millau 2021 Noté 14/20 au Bettane 
Desseauve 

Vinification: 100% in thermo-regulated stainless steel vats 

Harvest: 100% 2017 harvest 

Dosage at disgorgement: 0 g / L 

   

 

 

 

 

 

 

 

 

 



LE VAL CORNET 

Brut 

VAL CORNET 

The vintage ‘Le Val Cornet’ is a wine originating from an exclusive plot of land that was planted 50 
years ago with Pinot Meunier and Pinot Noir. It is made with 50% Pinot Noir and 50% Pinot 
Meunier from a single year and a single plot. Noted 16/20 in the RVF Special Issue 11/2019. Noté 
16.50/20 au Gault Millau 2020 and Marqued 16.50/20 Gault Millau 2021 Noté 14.50/20 au 
Bettane Desseauve 

Vinification: 50% thermo-regulated stainless steel vats and 50% casks of 350 L 

Harvest: 100% 2014 harvest . Dosage at disgorgement: 4 g / L 

 

 

 

 

 
 

 

 



T E N T A T I O N  R O S É E  
 
Brut  

ROSE DE SAIGNÉE 

‘Tentation Rosée’ is a  wine made in the method known as the ‘Saignée’ (from the French 
for bled). The grapes originate from a single plot, planted with Pinot Meunier and Pinot 
Noir. It is made with 50% Pinot Noir and 50% Pinot Meunier from a single year and a single 
plot.  

Vinification: Thermo-regulated stainless steel vat after maceration of the grapes 

Harvest:  100% 2012 harvest 

Dosage at disgorgement:  5 g /  L 

 

 

  

 

 

 

 

 

 

 



TERRA 

Extra Brut 

PLOT OF LAND ZH 303 

This wine is a special vintage because it is vinified in amphora. The terracotta allows a micro-
oxygenation and the Brownian movement enhances it with a beautiful complexity. It is made with 
100% Chardonnay and comes from a single year and a single plot. Noté 16.50/20 au Gault Millau 
2020 and Marqued 16/20 Gault Millau 2021 

Vinification: 8 hl vinified in an amphora 

Harvest: 100% 2012 harvest 

Dosage at disgorgement: 1 g / L 

 

 

 

 

 

 

 

 

 

 



SOLERA 

Extra Brut 

VAL DRON 

This wine comes from a perpetual reserve or Soléra. It is a gourmet Champagne, fruity and 
complex which will take you back in time; tasting the various grape harvests that compose it. It is 
made with 50% Pinot Noir and 50% Chardonnay from 7 distinct harvests. Noté 17/20 au Gault 
Millau 2020 and Marqued 17/20 Gault Millau 2021 

Vinification: 100% in thermoregulated stainless steel vats 

Harvest 2008 to 2014 

Dosage at disgorgement: 0 g / L 

 

 

 

 

 

 

 

 

 



Z H  3 0 2  

Extra Brut 
 
PLOT OF LAND ZH 302 

This wine comes from the micro plot of land with the geographic reference number of ZH 
302 planted about 50 years ago. The grape is Pinot Meunier. This  rare vintage is made with 
100% Pinot Meunier from a single year and a single plot. Marqued 17/20 Gault Millau 2021 

Vinification: 100% in casks of 350 L 

Harvest:  100% 2010 harvest 

Dosage at disgorgement:  0 g/L 

 

 

 

 

 

 

 

 

 

 

 



ZH 303 

Extra Brut 

PLOT OF LAND ZH 303 

This wine comes from the micro plot of land with the geographic reference number of ZH 303 
planted about 50 years ago. The grape is Chardonnay. This rare vintage is made with 100% 
Chardonnay from a single year and a single plot. Noté 17/20 au Gault Millau 2020 

Vinification: 100% in casks of 350 L 

Harvest: 100% 2012 harvest 

Dosage at disgorgement: 0 g / L 

 

 

 

 

 

 

 

 

 

 

 



ZH 318 

Extra Brut 

PLOT OF LAND ZH 318 

This wine comes from the micro plot of land with the geographic reference number of ZH 318 planted 
about 50 years ago. The grape is Pinot Noir. This rare vintage is made with 100% Pinot Noir from a single 
year and a single plot. Noté 16.50/20 au Gault Millau 2020 

Vinification: 100% in casks of 350 L 

Harvest: 100% 2012 harvest 

Dosage at disgorgement: 0 g / L 

 

 


